Method for Selection of Lactic Acid Bacteria and Determination of Minimum Temperature for Meat Fermentations.
Arrhenius plots for the fermentation of dextrose in meat by Pediococcus acidilactici and Pediococcus pentosaceus showed discontinuities at 32 and 24°C, respectively. The Arrhenius energy of activation (Ea) of P. pentosaceus was 25% lower than that of P. acidilactici at temperatures above the discontinuity. The Ea of P. acidilactici and of P. pentosaceus increased about 2- and 3-fold, respectively, at temperatures below the discontinuity. The Ea can be used for selection of efficient starter culture strains. The temperature of discontinuity may be used to determine the lowest efficient temperature for lactic acid fermentation.